Operational Step       Hazards                            Critical Control Point
	Relative Importance       Preventive Measures
	00
 Monitoring Procedures

Cross-contamination.        Storage practices in
	**                    Separate refrigerators for
	Observation: Observe storage

refrigerators.
	raw foods and for
	practices in refrigerator to see


	cooked foods; separate
	whether there are likely routes


	areas in the same re-
	of contamination.


	frigerator for cooked
	


	and raw foods; put
	


	cooked foods on
	


	higher shelves than
	


	raw foods, if they are
	


	in the same area;
	


	cover foods or wrap
	


	foods (note: cooling
	


	may be impeded by
	


	lids).
	

Dry storage           Physical breaks in            Relative humidity of
	*                      Handle carefully; repack-
	Observation: Look at integrity

package.                           storage facility.
	age; store in dry area.
	of package and for entry of


	
	moisture.

High moisture in en-         Food product during
	*                       Maintain low aw.
	Measurement: Measure aw of

vironment.                         storage.
	
	food.

Poisonous substances        Storage practices in
	**                    Store poisons in separate
	Observation: Look for presence

contaminate foods.           storerooms.
	area from foods.
	of poisons (pesticides and


	
	cleaning agents) in food stor-


	
	age areas.

Insects or rodents             Storage practices;
	*                      Protect storage area from
	Observation: Look for presence

contaminate foods.            physical attributes
	entrance of insects and
	of screens, pipe flanges, and

of storage area.
	rodents; vector control
	other devices that will effec-


	when applicable.
	tively keep insects and ro-


	
	dents out of storage areas.


	
	Also, look to see whether


	
	there is spillage that vectors


	
	can use as food or harborage;


	
	and look for evidence of vec-


	
	tors.

